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THE various coffee extracts on the market show such remarkable variations in their 
composition that we thought it would be of interest to the members of this Society 
t o  record some figures recently obtained, and to invite discussion as to whether these 
articles ought to be dealt with under the Sale of Food acd Drugs Act or not. 
We give the figures obtained on 10 sampleg, 5 of which were sold as coffee 
extracts, 4 as coffee and chicory extracts, and 1 as coffee extract with sugar. 
An exhaustive research on the composition of coffee extracts is to be found in 
the Lancet (special Analytical Sanitary Commission), July 7, 1894, in which figures 
are given on 14 samples of variocs kinds. In this paper it is stated that genuine 
coffee extracts contain about 0.5 per cent. of caffeine, and coffee and chicory extracts 
about 0.3 per cent. 
Our figures are in fair agreement with these averages. 
These very low caffeine figures are doubtless due to the unavoidable loss during 
manufacture, owing to -the caffeine being precipitated as an insoluble tannate, which 
may sometimes be seen at  the bottom of the bottle, and might (if a sample were 
divided into three parts) cause great variations in the composition of the three 
portions, unless great care is taken to thoroughly mix the contents. In  some 
samples of coffee extract so much saccharine matter is added that the preparation 
is really a kind of treacle flavoured with coffee, and it is plain that Allen’s comment 
{p. 553, Vol. III., part ii., ’‘ Commercial Organic Analysis ”) is correct, that ‘ I  Coffee 
extracts are prepared with very limited success by subjecting roasted coffee to treat- 
ment with boiling water or steam, and adding the volatile products to the aqueous 
extract. The product is deficient in caffeine, and does not contain all the extractive 
matter of the coffee; nor when diluted with the appropriate amount of water is the 
colour the same as that of the freshly-prepared liquid.” 
The points which we suggest for discussion are these : 
1. If sold as cofee extract, ought the article to contain a large amount of 
2. As caffeine is probably the most valuable constituent of coffee, ought there 
added saccharine matter unless its presence is declared ? 
not to be a minimum limit of caffeine for preparations of this class? 
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No. Extract. 
1. Coffee extract ... ,.. 39.9 
2. Coffee extract ... ... 27.9 
3. Coffee extract and chicory ... 30.0 
4. Coffee extract ... ... 34.8 
5. CofYee extract ... ... 46.4 
6. Coffee extract and chicory ... 37.6 
7. Coffee extract .. ... 50.6 
8. Coffee extract and chicory ... 48.6 
9. Coffee extract and sugar ... 51.5 
10. Coffee extract and chicory ... 48.5 
Aah. N. Caffeine. 
4.25 0.96 1.98 
0.95 0.15 0.47 
0.36 - 0.32 
1-28 0.23 0.54 
043 0.06 0.57 
0.36 - 0.02 
0.55 0.41 0.56 
1-87 0.37 0.26 
2-50 0.38 0.61 
1.14 0.30 0.28 
DISCUSSION. 
The CHAIRMAN (Mr. Allen) said that the division of a sample of coffee extract 
into three parts Would be rendered diflicult by the fact that the caffeine and tannin 
separated out as a compound insoluble in cold water. Caffeine tannate, however, 
was easily soluble in hot water, as was well shown by an infusion of tea, which, on 
cooling down from a temperature at  which it was perfectly limpid, became quite 
turbid, from the formation of a deposit of caffeine tannate. If, therefore, the task 
of division fell to the analyst, which in future it would not do, a, fair sample could 
be obtained by simply warming up the extract before dividing it. 
Mr. HEHNER inquired whether the. authors could explain the high percentage of 
caffeine in sample No. 1. It was about double that contained by coffee itself, and 
yet the total quantity of dry extract did not quite correspond with what would be 
expected if the sample were twice as concentrated as coffee. 
Dr. LEWKOWITSCH said that caffeine was sometimes added in order to mask 
adulteration, as in the manufacture of artificial coffee-beans. 
Mr. CRIBB asked whether the authors had ascertained what the dry extract 
consisted of-whether, for instance, there was much caramel present. 
Mr. CASSAL said that to deal with coffee extract under the Sale of Food and 
Drugs Act as it at present stood would be a matter of very considerable difficulty. 
One of the first points would be to satisfy a bench as to the meaning of the term 
He would be glad to know in what way Mr. Moor would propose to  
arrive at  a standard upon which a public analyst could work, and how he would 
propose to ascertain the degree of concentration of the extract, which he (Mr. Cassal} 
considered to be a necessary step before a certificate could be issued to the effect that 
a particular sample contained not less than so much treacle, or not more than 80 
much coffee. Under existing conditions it would be very difficult to prove adultera- 
tion in the case of extracts. The points brought forward in the paper afforded 
additional evidence of the need of that Board of Reference, the establishmcnt of 
which the Society had 80 strongly advocated. 
Mr. MOOR said that sample No. 1 had probably been enriched with caffeine, though 
this could not very well be ascertained. He had himself endeavoured to make coffee 
extract by boiling down in VUCUO, but the caffeine separated out in such a way that 
it was impossible to prepare from the extract anything like a good imitation of coffee. 
The only one of these samples which at all resembled coffee was No. 1. He thought 
extract.’’ 
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(though from his own non-success in making an extract he could not be certain) 
that the caffeine present in this sample was in tolerably fair proportion to what 
would be obtained on boiling down an ordinary 10 per cent. infusion of coffee. This 
particular sample was not very highly coloured, but all the others no doubt contained 
a good deal of caramel. The excerpt quoted from Mr. Allen’s book exactly repre- 
sented the state of things at  the present time. Coffee extract was a thing which 
ought not to be prepared at  all. I ts  use was uneconomical, and in many cases it 
consisted of little else than treacle. If the division of samples was made by an 
inspector, it would be very unlikely that the proper proportion of caffeine would be 
contained in each third portion. 
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